GUACAMOLE APPETIZERS — Vegetable Dip 


Here's the peppery avocado dip that’s a favorite on many appetizer trays 
Makes about 2 cups 


1 medium-size ripe avocado Y% teaspoon bottled red-pepper 

Yq cup mayonnaise or salad dressing seasoning 

2 tablespoons lemon juice 1 large tomato, peeled, chopped, 
1 teaspoon salt and drained 


1 teaspoon grated onion 


1. Halve avocado, then peel, pit, and mash in a medium-size bowl. 
(There should be about 1 cup.) 

2. Blend in remaining ingredients ; cover tightly ; chill. (Dip will keep 
its bright color for several hours. ) 

3. When ready to serve, spoon into small bowls. Serve with crisp corn 
chips or raw carrot or celery sticks, if you wish. 
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